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The conponents are specified in table I.

t he i ndi vi dual

used by

TABLE |. Conponents
Conponent Docunent reference
Entree Itens
Beef in Teriyaki Sauce with Vegetables PCR- B- 0001
Bl ack Bean and Rice Burrito PCR- B- 0002 ‘
Beans, Western PCR- B- 011 ’ﬁ‘
Beef Enchilada in Sauce PCR- B- 010 ClIDs
Beefsteak, Gilled, with Mishroom G avy PCR- B- 030 , _
Beef with Mushroonms in Sauce PCR- B- 022
Beef Patty, Gilled PCR- B- 029
Beef Ravioli in Meat Sauce PCR- B- 021
Beef Stew PCR- B- 020
Chi cken Breast Strips with Chunky Style Sal sa PCR- C- 0002
Chicken in Thai Style Sauce PCR- C- 0003
Chi cken Tetrazzini PCR- C- 018
Country Captain Chicken PCR- C- 019A
Cheese Tortellini in Tomato Sauce PCR- C- 020
Chi cken, Noodl es and Vegetables in Sauce PCR- C- 021
Chi cken Breast Fillet PCR- C- 022
Chi cken Breast Fillet, in Tomato Sauce, with PCR- C- 023
Cavatel li
Chili and Macaroni PCR- C- 027
Janbal aya, with Ham and Shrinp PCR-J- 001
M nestrone Stew PCR- M 004
Meat Loaf with Brown Onion G avy PCR- M 0001
Noodl es in Butter Flavored Sauce PCR- N- 0001
Pasta with Vegetables in Alfredo Style Sauce PCR- P- 0001
Pot at oes, Mashed PCR- P- 011
Pasta with Vegetables in Tomato Sauce PCR- P- 009
Pork Chop, Chunked and Forned, in Janmaican Style PCR- P- 012
Sauce with Noodl es
Rice, Wite PCR- R- 001, |Type |
Ri ce, Mexican PCR- R- 001, |Type I
Rice, Yellow and WIld Rice Pil af PCR- R- 001, |Type 111
Spaghetti with Meat and Sauce PCR- S- 0002
Turkey Breast Fillet, Chunked and Forned, Gilled PCR-T- 004
in Gavy with Potatoes
Fruits
Fruits, Appl esauce, Natural PCR- F- 002, [Type |
Fruits, Appl esauce, Raspberry PCR- F- 002, [Type VI
Apple Slices in Spiced Sauce PCR- A- 0001
Fruits, Wet Pack, Pineapple, Peaches, Pears, or PCR-F- 002, (Type I, IIl, IV or V
M xed Fruit
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TABLE |. Conponents (cont’d)
Conponent Docurent reference
Desserts
Fig Bar [ A-A-20212, |Type 111, Flavor F,
Style a
Fruit Filled Bar, Low Fat Type |, Flavors A, B, C
D, or E, Style b

Fudge Browni e with Chocol ate Drops

Cat neal Cooki e, Chocol ate Covered

Pound Cake, Vanilla, Lenon, Orange, Pineapple
Chocol ate M nt, Lenon Poppy Seed or Spice

Short bread Cookie, Plain

Cat neal Cookie

Chocol at e Chi p Cookies, Regular, Plain, Crisp

Cooki e(s) with Pan Coated Chocol ate Di sks
Toaster Pastry, Apple C nnanon

Snacks
Beef Snack,

Cur ed

Cheese Spread, Plain

Cheese Spread, wi th Jal apeno Peppers
Chocol ate Sports Bar

Noodl es, Chow M en

Crackers, Plain

Crackers, Vegetable

Jelly, Apple or Gape

Preserves (Jan),
Peanut Butter

Bl ackberry or Strawberry

Potato Sticks
Pret zel s

Snack Foods,
Snack Foods,
Snack Foods, Filled Pretzels, Cheddar
Nacho Cheese

or

Nut s, Peanuts, Dry Roasted, Salted

Sandwi ch Crackers, Toasted Cracker and Peanut
Butter

Sandwi ch Crackers, Cheese Cracker and Peanut

Nut Raisin MXx

Snack Bread, Weat

Candy

Chocol ate Di sks, Pan Coated

Fruit Flavored Taffy Di sks, Pan Coated

Hard Candy, Fruit Tablets

Butter

PCR- C- 007, | Type ||, Flavor

MT=-C24072C] Type |1

1, Style C

PCR-C- 007, | Type I, Flavors 1-7,
Style C
Type |, Style A
Flavor 1, dass 1, Package C
Type |, Style I, Flavor 1 :
Bake Type a, Class 1
Style J, Flavor 1,

1, Package c

Flavor 4, Style A

[A-A-20298, |Type 11, Style A
Fl avor 1

M L- G 595E,
M L- C 595E,
PCR- C- 0004
A-A-ZULLZD

Type |
Type 11

ML-C 44112D, Type |
M L- C-44112D, Type |1

A-A-Z00/8A,| Type |, Apple or G ape,

G ade A

A- A-20079A,| Type |, Goup 1, Gade A

A- A-20328, [Type |, Class 1, Texture A

Style 1, Grade A, Fortification b,
Package C

A- A- 20195B,

A- A- 201958,
or E

A- A- 20195B,
Fl avors 1

A- A- 20164B,

Type |
Type 11,

Style A, B, CD

Type 11,
or 2
Type V, Style A

Style F,

A- A- 20296, |Type I, Style A dass 2,
Shape a, P4dckage c

A- A- 20296, [Type I, Style C, dass 2,
Shape c, Package c

PCR-N-002, |Style C

PCR- S- 009, |Type |

A-A-Z20177A ] Type VI, Flavor 1

A- A-20177A, | Type VI, Flavor 2
A-A-20177A. | Type 1V, Style A
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Hard Candy, Fruit Tablets A-A-20177A) Type 1V, Style B
TABLE |. Conponents (cont’d)
Conponent Docurnent reference
Bever ages
Bever age Base, Powdered, Orange, - A .] Type Il, Flavor 1, 4, 5
Lenon-Li me, Grape or Cherry or 6, Fortification b
Cocoa Beverage Powder M L-C 3031J,| Type I, Cass 1
Dai ryshake Powder, Fortified with Cal ci um and avor |, |1, or III

Vitamin D, Vanilla, Chocolate or Strawberry

Cof fees, Flavored, |nstant Cappucci no, Powdered, A- A-20336, Type I, Style A
avor 1,2

Mocha or French Vanill a

O her ltens

Bar becue Sauce A- A-20335,| Flavor |, Type B
Pi cant e Sauce A- A-20259,| Type |1

Rati on Suppl enent, Fl anmel ess Rati on Heater (FRH) M - R- 44398

Spoon [A-"A- , |[Type |V, Item 13

B. Accessory conponents. Accessory conponents are specified in table I1I.

TABLE I'1. Accessory Conponents
Conponent Docurnent reference Packet
Chewi ng Gum A-A-Z20175A | Type |, Flavor 1 or 2 All
Hand C eaner (towel ette) A- A-461B, Type |1 All
Hot Sauce A- A-20097C, | Type Il, 1/8 fl. oz. A C E
3/
Red Pepper, G ound A- A- 20001 B
Seasoning Blend, Salt Free A- A- 20001 D
Mat ches A-A-59489, TType |, Cass A Al'l
Sal t Monogr aph, 4 gram| All
Toil et Tissue ASTM D 3905 All
Appl e Ci der, Beverage Base, Powdered A-A-Z0098B, | Type II, Fortification D
b, Flavor 12, 17 g
Candy, Vanilla Caranels or Chocolate Rolls A-A-20177A, [Type | or 11 B 1/,2/
Cof f ee, I nstant A- A-20184, Type I1Il, Style A A B
Creaner, Non-Dairy, Dry A- A- 20043A A B, E
Sugar A- A-20135B, [ Type |, O ass 1, A B, E
1/7 oz
Tea, Instant, with Sweetener and Lenobn A- A-20183A, [ Type |, Style B, C D
Fl avor Fl avor 2, Package C, 16 g
Tea Bag A- A- 20033B, [ Type | E 4/

1/ Candy shall be procured in equal quantities and assermbled in a uniformdistribution.

2/ Aternatively, candy may be packaged in a heat sealable barrier material one |ayer of
which is a mnimum of 0.00025 inch thick alum numfoil.

3/ Aternatively, hot sauce may be packed | oose in the nmeal bag.

4/ The tea bag shall be over wapped in a heat sealable barrier material one |ayer of which
is a mnimmof 0.00025 inch thick alumnumfoil.
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C. Contents. The contents of each meal are specified in table I11I.
TABLE I'll. Contents
Menu #1 Menu #2 Menu #3
Beef st eak wi th nushr oons Jamai can pork chop and noodl es| Beef ravi ol

West ern beans

Peanut butter

Cr ackers

Beef snack

Bever age base, powdered 1/
Accessory packet B

Spoon

Fl anel ess rati on heater

Spi ced appl es

Jelly 1/

Crackers, vegetable
Cheese spread, Jal apeno
Dai r yshake 1/

Accessory packet A
Spoon

Fl anel ess ration heater

Pot at o sticks

Fudge browni e

Cheese spread

Wieat snack bread
Beverage base, powdered 1/
Accessory packet A

Spoon

Fl amel ess ration heater

Menu #4

Country captai n chicken
Buttered noodl es
Toaster pastry

Cheese spread

Crackers

Mocha cappucci no

Candy 2/

Accessory packet A
Spoon

Fl anel ess rati on heater

Menu #5

Chi cken breast

M nestrone stew

Fudge browni e

Wheat snack bread
Candy 2/

Cocoa beverage powder
Accessory packet D
Spoon

Fl anel ess rati on heater

Menu #6
Chi cken in Thai sauce
Wiite rice

Nut raisin mx

Cheese spread, Jal apeno
Crackers, vegetable
French vanilla cappuccino
Accessory packet E

Spoon

FI amel ess ration heater

Menu #7

Chi cken with sal sa
Mexican rice

Short bread cooki e
Cheese spread, Jal apeno

Crackers, vegetable
Candy 2/

Accessory packet C
Spoon

Fl anel ess rati on heater

Menu #8

Beef patty

Nacho cheese pretzels
Cheese spread

2 Wheat snack bread

Bever age base, powdered 1/
BBQ sauce

Accessory packet C

Spoon

Fl anel ess rati on heater

Menu #9

Beef stew

Cheese spread, Jal apeno
Crackers, vegetable

Chocol at e di sk cooki e
Dai ryshake 1/

Accessory packet A
Spoon

Fl anel ess ration heater

Menu #10

Chili and macaron
Pound cake 3/

Cheese spread

Wheat snack bread
Cocoa bever age powder
Accessory packet B
Spoon

Fl amel ess ration heater

Menu #11 Veget ari an

Pasta with vegetables in
tomat o sauce

Wet pack fruit 1/

Pound cake 3/

Peanut butter

Crackers

Hard candy 2/

Accessory packet D

Spoon

Fl anel ess rati on heater

Menu #12 Veget ari an
Bl ack bean and rice burrito
Vet pack fruit 1/

Pound cake 3/

Peanut butter

Cr ackers

Fruit filled bar 1/

Pi cant e sauce
Accessory packet C
Spoon

Fl anel ess ration heater
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TABLE I11. Contents (cont’d)

Menu #13 Veget ari an
Cheese tortellini

Appl esauce

Pound cake 3/

Peanut butter

Crackers

Hard candy 2/

Accessory packet D
Spoon

Fl amel ess ration heater

Menu #14 Veget ari an

Pasta with vegetables in
Al fredo sauce

Vet pack fruit 1/

Pound cake 3/

Dry roasted peanuts

Peanut butter

Crackers

Accessory packet D

Spoon

Fl anel ess ration heater

Menu #15

Beef enchil ada

Mexi can rice

Chocol at e chi p cookies
Cheese spread, Jal apeno
Crackers, vegetable

Bever age base, powdered 1/
Accessory packet A

Spoon

Fl amel ess ration heater

Menu #16
Chi cken with noodl es
Raspberry appl esauce

Fig bar

Cheese spread
Crackers, vegetable
Candy 2/

Cocoa beverage powder
Accessory packet A
Spoon

Fl anel ess ration heater

Menu #17

Beef teriyaki

Chow nei n noodl es

Cheese and peanut
sandw ch cracker

Jam 1/

Wheat snack bread

Candy 2/

Bever age base, powdered 1/

Accessory packet B

Spoon

Fl anel ess ration heater

butter

Menu #18

Turkey breast with gravy and
pot at oes

Cheddar cheese pretzels

Peanut butter

Crackers

Chocol ate sports bar

Bever age base, powdered 1/

Accessory packet A

Spoon

Fl anel ess ration heater

Menu #19

Beef wi th mushroons
Yelloww I d rice pilaf
Cat mreal cooki e

Jam 1/

Crackers

Cocoa bever age powder
Accessory packet A

Menu #20

Spaghetti with neat sauce

Toast ed peanut butter
sandwi ch crackers

Cheese spread

Wheat snack bread

Hard candy 2/

Dai ryshake 1/

Menu #21
Chi cken tetrazzin
Pound cake 3/

Dai ryshake 1
Accessory Packet E
Spoon

Fl anel ess rati on heater
Crackers

Spoon Accessory packet A Jelly 1/
Fl amel ess ration heater Spoon
Fl anel ess ration heater

Menu #22 Menu #23 Menu #24
Janbal aya Chicken with cavatelli Meat | oaf with gravy
Candy 2/ Pret zel s Mashed pot at oes
Chocol at e covered oat neal Pound cake 3/ Toaster pastry

cooki e Peanut butter Jelly 1/

Cheese spread

Wheat snack bread

Bever age base, powdered 1/
Accessory packet A

Spoon

Fl amel ess ration heater

Wheat snack bread

Bever age base, powdered 1/
Accessory packet A

Spoon

Fl amel ess ration heater

Crackers, vegetable
Cocoa beverage, powder
Accessory packet B
Spoon

Fl anel ess ration heater

1/ Flavors shal

2/ Chocol ate disks and fruit flavored di sks shal
assenbled in a uniformdistribution within nenus 4, 5, 7, 16, 17 and 22.

be procured in equa

5

be procured in equa

guantities and assenbled in a uniformdistribution

guantities and
I n addition,
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hard candy fruit tablets shall be procured for nenus 11, 13, and 20.

3/ Flavors 1-7 shall be procured in equal quantities and assermbled in a uniform

di stribution. Not nmore than two meals in any shipping container shall contain the sane
flavor of cake.

SECTION D

D-1 PACKAG NG

A. Conponents.

(1) Subassenbly packet/accessory packet. The subassenbly packet/accessory packet
shall be a prefornmed packet or a formfill-seal packet. D nensions shall be sufficient to
contain all conponents and conpatible with the nmeal bag. Seals shall be a mninmm1/8
inch wide. A tear notch or serrated edge shall be | ocated on one or nore seals. The
average seal strength of the packet seals shall be not less than 3.5 pounds per inch of
wi dt h and no individual specinen shall have a seal strength of |ess than 3.0 pounds per

i nch of @th.

a. Subassenbly packet/accessory packet A, C, D, and E. The packet shall be nade
frompolyneric films or filmconbinations with adequate strength and thickness to contain
and protect the conmponents. The water vapor transnission rate (WTR) of the film shal
not exceed 6.2 gm nf/ 24hrs/ 90% h/ 100°F when tested in accordance with ASTM F 372, ASTME
96 or Method 3030 of FED- STD-101. The exterior color of the packet shall be clear or tan

b. Subassenbly packet/accessory packet B. The preforned packet or the flat

sheet formfill seal packet designs shall be fabricated from 0.0015 inch thick
pol yet hyl ene bonded to 0.00035 inch thick alumnumfoil which is bonded to 0.0005 inch
thi ck pol yester. Tray-shaped bodi es and tray-shaped covers used in formfill-seal packet

designs shall be fabricated from 0.0015 inch thick pol yethyl ene bonded to 0.0005 inch
thick alumnumfoil with 7 pound per ream | ow density pol yethyl ene extrusions resin which
is bonded to 0.00075 inch thick polyester with 10 pound per ream | ow density pol yet hyl ene
extrusions resin. Al tolerances for thickness of pouch material shall be plus or m nus
20 percent. The exterior color of the packet shall conformto nunber 30045, 30099, 30108,
30111, 30117, 30118, 34052, 34064, 34079, 34086, or 34087 of FED-STD-595. If candy is
overw apped in a foil-based barrier pouch, the subassenbly packet/accessory packet may be
constructed in accordance with D-1,A (1), a

(2) Time-tenperature indicator (TTl) |abel. The TTI |abel shall be a 3/4 inch
square, bull’s-eye type, pressure sensitive adhesive |abel. The TTI |abel shall have an
activation energy (Ea) of 24-30 kcal/nmole, be protected fromultraviolet radiation and

have a shelf life of 1100 days at 80°F as pivot point.

(3) Meal bag. The neal bag shall be nade from food grade, |ow density polyethyl ene
(LDPE) tubing. Polyethylene shall have a m ni mumthi ckness of 0.010 inch. |nside
di mensi ons of the bag shall not exceed 8-1/8 x 12-1/2 inches. The col or of the bag shal
conformto nunmber 20219, 30219, 30227, 30279, 30313, 30324 or 30450 of FED- STD-595. The
manuf acturer’s seal shall be a minimum 1/8 inch wi de, continuous, peelable seal that
fornms a hernetic closure. The seal shall be designed with an inverted “V’' shaped pee
i ndi cator along the seal path (see Figure 1). The seal strength of each seal shall be not
| ess than 4 pounds per inch of width and the peel able seal shall be not greater than 10
pounds per inch of wi dth.


NAT67999
\(ES03-037\)  Change 04 30 Jan 03 
Request for Document Changes to MRE Chow Mein Noodles;  Packaging Requirements and Assurance Provisions for CID A-A-20112B, Noodles, Chow Mein; MRE XXII assembly document, 
 ACR-M-004; Ameriqual; DSCP Case No. SS-03-01549.

D, D-1, A, \(1\), line 7, after “inch of width.”,  insert the following:
“As an alternative to the seal strength requirement, the filled and sealed packet shall exhibit no rupture or seal separation greater than 1/16 inch or seal separation that reduces the effective closure seal width to less than 1/16 inch when tested for internal pressure resistance as specified in E, C, \(5\), a or E, C, \(5\), c.”
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B. Assenbly.

(1) Subassenbly packet/accessory packet assenbly. One of each applicabl e conponent
as described in table Il shall be inserted in a packet. For a preformed packet, contents
shall be inserted in the pouch and the pouch shall be closed with a heat seal not |ess
than 1/8 inch wide. For a formfill-seal packet, conponents shall be placed in the body
and the cover applied by heat sealing with a seal not less than 1/8 inch w de. The
cl osure seal shall be free of foldover winkles or entrapped matter that reduces the
effective seal width to less than 1/16 inch. The average seal strength of the packet
seal s shall be not l|ess than 3.5 pounds per inch of width and no individual specinen
shal | have a seal strength of less than 3.0 pounds per inch of width. The seal ed
accessory packets shall not show any evi dence of del am nati on.

(2) Meal assenbly. Each applicable component for each neal as described in table
I1l shall be inserted in a neal bag. The bag shall be closed with a heat seal not I|ess
than 1/8 inch wi de. The closure seal shall have a seal strength of not |ess than 4 pounds
per inch of width. The seal ed nmeal bag shall not show any evidence of foreign odor.

D-2 LABELI NG

A. Subassenbly packet/accessory packet. The subassenbly packet/accessory packet shal
be printed on one face in dark contrasting color pernanent ink with ‘A, ‘B, ‘C, ‘D or
‘E', as applicable. Alternatively, the accessory packet letter may be enbossed in the
seal of non-foil accessory packets.

B. Meal bag. Each neal bag shall be printed on at | east one face in dark brown ink
with the information contained in Figure 1. Continuous printing is acceptable provided
that the conpl ete markings appear uninterrupted on at |east one face of the bag.

D- 3 PACKI NG

A. Packing. Twelve neals shall be packed in a fiberboard box. Case “A’ shall contain
meal s 1 through 12, case “B” shall contain meals 13 through 24. The fiberboard box shal
conformto RSC-L, grade V2s of ASTM D 5118. The box liner shall be a full inside width
box Iiner fabricated fromgrade Wsc fiberboard in accordance with ASTM D 5118 except the
term nal ends of the liner shall overlap a nminimmof 2 inches and no fastening of the
overlap is required. The box shall be closed in accordance with closure nethod 2A1 of
ASTM D 1974, except the gap between the outer flaps shall be not nmore the 3/4 inch wide.
Each box shall be reinforced with two girthw se nonnetallic straps. The inside dinmensions
of the box shall be 16-11/16 inches in length, 9-1/8 inches in width and 10-1/4 inches in
dept h.

D-4 UNI TI ZATI ON

A. Unit |loads. Forty-eight boxes shall be arranged in unit |oads in accordance with
type |, class B of DSCP Form 3507. Each |oad shall have 24 “A’ cases and 24 “B" cases. At
| east two boxes in each tier shall be oriented to display the TTI |abel

D-5 MARKI NG

A. Shi ppi ng contai ners. Shipping containers shall be marked in accordance with DPSC
Form 3556, Marking Instructions for Shipping Cases, Sacks and Pall eti zed/ Cont ai neri zed

7
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Loads of Perishable and Seni perishabl e Subsi stence and as specified in the contract with
the foll owi ng exceptions:

(1) Identification markings normally placed on an end of the shipping container
shall read fromtop to bottom left to right, when the shipping container is rotated from
its upright position onto its side for palletization. The major flaps of the shipping
contai ner closure imediately to the right of the marked end of the shipping container
shal | bear the follow ng marking:

Contract data and ot her required markings
Dat e of pack
Lot nunber
Case A or B, as applicable
U. S. GOVERNMENT PROPERTY — COMVERCI AL RESALE |'S UNLAWFUL
NOTE: WATER ACTI VATED Fl anmel ess Rati on heater,
NSN 8970-01- 321-9153, supplied in each MRE bag

Time Tenperature Indicator |abel shall be centrally positioned on the panel
A m ni mum di stance (quiet zone) of 1/4 inch fromthe nearest identification
mar ki ng shal |l be mai nt ai ned.

(2) One side panel of shipping container shall be marked “MEAL, READY TO EAT,
INFDVIDUAL” in letters not less than 1-1/4 inches high. Underneath the ration
nonencl ature, in letters not less than 1 inch, the shipping container shall be marked “DO
NOT ROUGH HANDLE WHEN FROZEN (0°F or bel ow)”

B. Unit loads. Unit |oads shall be marked in accordance with DPSC Form 3556. In
addi tion, each unit load shall be provided with a Material Safety Data Sheet (MSDS), in
accordance with ML-R-44398. The MsSDS shall be placed inside a clear plastic sleeve and
securely attached to one side of the unit load with tape or pressure sensitive adhesive.
A copy of the MSDS must be included with the shipping papers and a copy rust al so be
pl aced in the vehicle manifest.
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SECTI ON_E | NSPECTI ON_AND ACCEPTANCE

The followi ng quality assurance criteria, utilizing ANSI/ASQC Z1.4-1993, Sanpling
Procedures and Tables for Inspection by Attributes, are required. Wen required, the
manuf acturer shall provide the certificate(s) of conformance to the appropriate

i nspection activity. Certificate(s) of conformance not provided shall be cause for
rejection of the lot.

A. Definitions.

(1) Critical defect. Acritical defect is a defect that judgment and experience
i ndicate would result in hazardous or unsafe conditions for individuals using,
mai nt ai ni ng, or depending on the iten or a defect that judgnent and experience indicate
is likely to prevent the performance of the major end item i.e., the consunption of the
ration.

(2) Major defect. A major defect is a defect, other than critical, that is likely
toresult in failure, or to reduce materially the usability of the unit of product for
its intended purpose.

(3) Mnor defect. A mnor defect is a defect that is not likely to reduce
materially the usability of the unit of product for its intended purpose, or is a
departure from established standards having little bearing on the effective use or
operation of the unit.

B. Conformance inspection. Conformance inspection shall include the exam nations/tests
and the nethods of inspection cited in this section.

C. Packagi ng exam nati on.

(1) Pouch material certification. Material l|isted below may be accepted on the
basis of a contractor's certification of conformance to the indicated requirenents. In
addition, conpliance to the requirenments for inside pouch dinensions and di nensi ons of
manuf acturer's seals may be verified by certificate of conformance.

Requi r enent

Requi r enent par agr aph Test procedure

Thi ckness of meal bag and D1,A (1),b and ASTM D 2103 1/

subassenbly / accessory packet D1,A (3)

mat eri al

Col or of neal bag and D1,A (1),a and Vi sual eval uati on and FED STD- 595, as
subassenbl y/ accessory packet D1,A(2),a appl i cabl e 2/

Al um num foil thickness D1,A (1),a and ASTM B 479 3/

b, and D1, A (3)

Lam nated nateri al D1,A(1),b Laborat ory eval uati on
I dentification and construction

Wat er vapor transm ssion rate D1,A(1),a ASTM F 372, ASTM E 96 or Met hod 3030
of FED- STD-101 4/

1/ ASTM D 2103 Standard Specification for Polyethyl ene Filmand Sheeting

2/ FED-STD-595 Col ors Used in Government Procurenent
10
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3/ ASTM B 479 Standard Specification for Anneal ed A umi num and Al umi num Al |l oyed Foil for
Fl exi bl e Barrier, Food Contact and O her Applications
4/ ASTM E 96 Standard Test Methods for Water Vapor Transm ssion of Materials

ASTM F 372 Standard Test Method for Water Vapor Transm ssion Rate of Flexible Barrier
Materials Using an Infrared Detection Techni que

FED- STD- 101 — Test Procedures for Packagi ng Materials

(2) Accessory packet. The filled and seal ed packets shall be exami ned for the
defects listed in table IV. The lot size shall be expressed in packets. The sanple unit
shal | be one packet. The inspection |level shall be S-4 and the acceptable quality Ievel
(AQL), expressed in terns of defects per hundred units, shall be 2.5 for nmajor defects
and 4.0 for mnor defects.

TABLE | V. Accessory packet defects

Cat egory Def ect
Maj or M nor
101 Not clean. 1/
201 Seal width less than 1/16 inch. 2/
202 Tear notch or serrations m ssing.
203 Tear, hole, or open seal
204 Evi dence of del ani nation, as applicable.
205 Labeling mi ssing, incorrect, or illegible.

1/ CQuter packaging shall be free fromforeign matter, which is unwhol esome, has the
potential to cause package damage (for exanple, glass, netal fillings, etc.), or
general ly detracts fromthe cl ean appearance of the package. The foll owi ng exanpl es shal
not be scored as defects for unclean

a. Foreign matter which presents no health hazard or potential package damage and
whi ch can be readily renoved by gently shaki ng the package or by gently brushing the
package with a clean dry cloth.

b. Localized dried product which affects |less than 1/8 of the total surface area of
one pouch face, or an aggregate of scattered dried product which affects |ess than 1/4 of
the total surface area of one pouch face.

2/ An effective seal is defined as any uncontam nated, fusion bonded, continuous path,
m ni mum 1/ 16 i nch w de, producing a hernetically seal ed pouch.

(3) Accessory packet contents exam nation. The filled and seal ed packets shall be
exam ned for the defects listed in table V (this exam nation may be perfornmed on the
preformed packets after filling and prior to sealing). The |lot size shall be expressed in
packets. The sanple unit shall be one packet open or seal ed. The inspection |evel shal
be S-4 and the AQ., expressed in terns of defects per hundred units, shall be 1.5 for
maj or defects and 4.0 for minor defects.

11
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TABLE V. Accessory packet contents defects

Cat egory Def ect

Maj or M nor

101 M ssing or crushed candy.

102 Component not clean. 1/

103 Plastic shrink filmmssing fromaround screw cap of hot sauce

bottle or hot sauce bottle |eaking.

201 M ssing (except candy) or unserviceabl e conponent (for exanple,
tear, hole, or open seamin coffee, tea, cream substitute,
sugar, salt, or hand cl eaner package; or crushed gum)

1/ CQuter packaging shall be free fromforeign matter, which is unwhol esome, has the
potential to cause package damage (for exanple, glass, netal filings, etc.), or generally
detracts fromthe cl ean appearance of the package. The follow ng exanples shall not be
scored as defects for uncl ean

a. Foreign matter which presents no health hazard or potential package damage and
whi ch can be readily renoved by gently shaki ng the package or by gently brushing the
package with a clean dry cloth.

b. Localized dried product which affects less than 1/8 of the total surface area of
one package face, or an aggregate of scattered dried product which affects less than 1/4
of the total surface area of one package face.

(4) Assenbl ed neal bag exani nation. The filled and seal ed neal bags shall be
i nspected for the defects listed in table VI. The |Iot size shall be expressed in bags.
The sanple unit shall be one bag. The inspection |level shall be S-4 and the AQ.,
expressed in terns of defects per hundred units, shall be 2.5 for major defects and 4.0
for mnor defects. A mnimmof 50 sanples shall be examined for critical defects. The
finding of any critical defect shall be cause for rejection of the lot. The inspection
sanpl e shall contain a proportionate anmount of each of the neals.

12
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TABLE VI. Assenbl ed neal bag defects

Cat egory Def ect

Critical Maj or M nor

1 Tear, hole, or puncture through carton or open carton
causing a hole in the pouch or obviously wet or stained
carton due to |eaking pouch. 1/

2 Tear, hole, or puncture in cheese spread.

3 Swol | en cheese spread pouch, or swollen pouch or carton of
t hernost abi lized item

101 Tear or hole in carton exposing pouch to potential danage.

102 Menu conponent m ssing or incorrect assortnent for menu
package

103 Not clean, the neal bag or any of the outer

packagi ng of its contents. 2/

104 For ei gn odor
105 Labeling missing, incorrect, or illegible.
106 Swol | en peanut butter, jelly or jam pouch
107 Tear, hole, puncture, or open seal in conponent
packages
108 Crushed or broken conponent. 3/
109 Br oken spoon
110 Chocol ate toffee rolls or vanilla caranels not packaged in

aluminum foil barrier bag or B accessory packet.
201 Tear, hole, open seal, or split in neal bag.

202 Tear, hole, puncture, or open seal in subassenbly
packet/accessory packet.

203 Thernostabili zed carton flaps open or tear or hole in
carton not exposing pouch to potential danage.

204 Inverted "V' shaped peel indicator mssing or not |ocated
as specified.

1/ Applies to cartoned itemns.

2/ CQuter packaging shall be free fromforeign matter, which is unwhol esore, has the
potential to cause package damage (i.e. glass, netal filings, etc.), or generally
detracts fromthe cl ean appearance of the package. The follow ng exanples shall not be
scored as defects for uncl ean
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a. Foreign matter which presents no health hazard or potential package damage and
whi ch can be readily renoved by gently shaki ng the package or by gently brushing the
package with a clean dry cloth.

b. Localized dried product which affects |less than 1/8 of the total surface area of
one pouch face, or an aggregate of scattered dried product which affects |less than 1/4 of
the total surface area of one pouch face.

3/ For definition of crushed or broken, refer to applicable ration conmponent docunent.

(5) Seal testing. The pouch seals shall be tested for seal strength as required in
a, b, c or d, as applicable.

a. Unfilled preformed subassenbly packet/accessory packet pouch. The seal s of
the unfilled preforned pouches for the subassenbly packet/accessory packet shall be
tested for seal strength in accordance with ASTM F 88, Seal Strength of Flexible Barrier
Materials. The lot size shall be expressed in pouches. The sanple unit shall be one
pouch. The sanple size shall be the nunber of pouches indicated by inspection [evel S 1
Three speci nens shall be cut fromeach of the three seal ed sides of each pouch in the
sanmpl e. The average seal strength of any side shall be cal cul ated by averaging the
results of the three specinens cut fromthat side. Any test specinen failing to neet a
seal strength of 3 pounds per inch of width shall be scored as a major defect. Any
average seal strength of less than 3.5 pounds per inch of width shall be cause for

rejection of the @

b. Unfilled nmeal bag. The seals of the unfilled neal bags shall be tested for
seal strength in accordance with ASTM F 88. The | ot size shall be expressed in pouches.
The sanple unit shall be one pouch. The sanple size shall be the nunmber of pouches
i ndi cated by inspection |level S-1. Three specinens shall be cut fromthe seal ed end of
each bag in the sanple. Sanples shall not be taken fromthe inverted “V' peel initiation
Any specinmen with a seal strength | ess than 4 pounds per inch of width or greater than 10
pounds per inch of width shall be cause for rejection of the |ot.

c. Subassenbly packet/accessory packet pouch closure. The closure seals of the
pouches for the subassenbly packet/accessory packet shall be tested for seal strength in
accordance with ASTM F 88. The | ot size shall be expressed in pouches. The sanple unit
shal | be one pouch. The sanpl e size shall be the nunber of pouches indicated by
i nspection level S-1. For the closure seal on preforned pouches, three adjacent specinens
shall be cut fromthe closure seal of each pouch in the sanple. For the formfill-sea
pouches, three specinens shall be cut fromeach side and each end of each pouch in the
sanpl e. The average seal strength of any side, end or closure shall be cal cul ated by
averagi ng the three specinens cut fromthat side, end or closure. Any test specinen
failing to neet a seal strength of 3 pounds per inch of width shall be scored as a mgjor
defect. Any average seal strength of less than 3.5 pounds per inch of width shall be
cause for rejection of the @

d. Meal bag closure. The closure seals of the neal bags shall be tested for
seal strength in accordance with ASTM F 88. The |l ot size shall be expressed in pouches.
The sanple unit shall be one pouch. The sanple size shall be the nunber of pouches
i ndi cated by inspection level S-1. Three specinens shall be cut fromthe closure seal of
each bag in the sanple. Any specinen with a seal strength |less than 4 pounds per inch of
wi dt h shall be cause for rejection of the lot.

(6) Unfilled neal bag and unfilled preforned subassenbly packet/accessory packet
pouch seal certification. A certificate of confornmance nmay be accepted as evi dence that
unfilled bags or pouches conformto the seal strength requirenments specified in D1, A
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Request for Document Changes to MRE Chow Mein Noodles;  Packaging Requirements and Assurance Provisions for CID A-A-20112B, Noodles, Chow Mein; MRE XXII assembly document,  ACR-M-004;Ameriqual;DSCP Case No. SS-03-01549.

E, C, (5), a., line 11, after “rejection of the lot.”, insert the following:
“Any average seal strength of less than 3.5 pounds per inch of width shall be cause for rejection of the lot. Alternatively, the internal pressure resistance shall be determined by pressurizing the pouches while they are restrained between two rigid plates. The sample size shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, all four seals can be tested simultaneously. The distance between rigid restraining plates on the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds and then released. The pouches shall then 
be examined for separation or yield of the heat seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces the effective closure seal width to less than 1/16 inch (see table IV, footnote 2/) shall be considered a test failure and shall be cause for rejection of the lot.”
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E, C, (5), c., line 13, after “rejection of the lot.”, insert the following:
“Alternatively, the internal pressure resistance shall be determined by pressurizing the pouches while they are restrained between two rigid plates. The sample size shall be the number of pouches indicated by inspection level S-1. If a three seal tester (one that pressurizes the pouch through an open end) is used, the closure seal shall be cut off for testing the side and bottom seals of the pouch. For testing the closure seal, the bottom seal shall be cut off. The pouches shall be emptied prior to testing. If a four-seal tester (designed to pressurize filled pouches by use of a hypodermic needle through the pouch wall) is used, all four seals can be tested simultaneously. The distance between rigid restraining plates on the four-seal tester shall be equal to the thickness of the product +1/16 inch. Pressure shall be applied at the approximate uniform rate of 1 pound per square inch gage (psig) per second until 14 psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds and then released. The pouches shall then be examined for separation or yield of the heat seals. Any rupture of the pouch or evidence of seal separation greater than 1/16 inch in the pouch manufacturer’s seal shall be considered a test failure. Any seal separation that reduces the effective closure seal width to less than 1/16 inch (see table IV, footnote 2/) shall be considered a test failure and shall be cause for rejection of the lot.”
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(1) and (3). Wen deenmed necessary by the USDA, seal testing of the unfilled bags or
pouches shall be as specified in E, C, (5), a and b

D. Packi ng.

(1) Shipping container and marking examination. The filled and seal ed shi ppi ng
contai ners shall be exam ned for the defects listed in table VII. The lot size shall be
expressed in shipping containers. The sanple unit shall be one shipping container fully
packed. The inspection |evel shall be S-3 and the AQL, expressed in terns of defects per
hundred units, shall be 4.0 for major defects and 10.0 for total defects.

TABLE VI 1. Shipping container and marking defects

Cat egory Def ect
Maj or M nor
101 Marking omitted, incorrect, illegible, or inproper size, |ocation

sequence or nethod of application

102 Quter flaps do not conpletely neet, |eaving an opening greater than
3/ 4 inch between flap ends.

103 | nadequat e wor kmanshi p. 1/

104 M ssing neal . 2/

105 Not one of each menu specified.
201 Ti me-tenperature indicator nissing or not |ocated as specified.
202 Ti me-tenperature indicator not centrally located or 1/4 inch quiet

zone not mmi nt ai ned.

1/ Inadequate workmanship is defined as, but not limted to, inconplete closure of
contai ner flaps, |oose strapping, inadequate stapling, inproper taping, or bulged or
di storted contai ner.

2/ Each missing nmeal is a defect.

(2) Flap closure testing. The closure of the four outer flaps of the container
shal |l be tested separately. A 90 degree angular bar with each | eg approximtely 5 inches
long by 3 inches wide by 1/8 inch thick shall be used to test the flap closures. Insert
one | eg of the angular bar full length under the center of one outer flap. Insertion
shal | be nade through the open slot between the outer flaps. Lift the container
vertically by the other Ieg of the bar until the container is suspended. The conplete
upper surface of the inserted leg shall be in contact with the inner surface of the flap
during the lifting and suspension of the container. Conplete separation of the adhesive
bond of one or nore of the outer flaps, showi ng no evidence of fiber tear, shall be
scored as a major defect. The | ot size shall be expressed in shipping containers. The
sanpl e unit shall be one shipping container. The inspection level shall be S 2 and the
AQL, expressed in terns of defects per hundred units, shall be 4.0.

E. Unit | oad exami nation. The unit |load shall be exanined in accordance with the
requi renents of DSCP Form 3507. Any nonconformance shall be classified as a najor defect
and shall be cause for rejection of the |ot.
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SECTI ON J REFERENCE DOCUMENTS

GOVERNMENT STANDARDS

DSCP FORM

DSCP Form 3507 - Loads, Unit: Preparation for Sem perishabl e Subsistence Itens

DPSC FORM 3556 - Marking Instructions for Shipping Cases, Sacks and

Pal | eti zed/ Cont ai neri zed Loads of Perishabl e and Sem perishabl e

FEDERAL STANDARD

FED- STD- 101 — Test Procedures for Packagi ng Materials

FED- STD-595 — Col ors Used in Governnent Procurenent

NON- GOVERNVENTAL  STANDARDS

AVERI CAN SOCI ETY FOR QUALI TY CONTROL (ASQC)

ANSI / ASQCZ1. 4- 1993 - Sanpling Procedures and Tabl es for |nspection by
Attributes

AVERI CAN SOCI ETY FOR TESTI NG AND MATERI ALS (ASTM

Boxes

B 479 - Standard Specification for Anneal ed Al um num and Al unm num Al | oyed
Foil for Flexible Barrier, Food Contact and O her Applications

D 1974 - Standard Practice for Methods of O osing, Sealing, and Reinforcing
Fi ber board Boxes

D 2103 - Standard Specification for Pol yethylene Filmand Sheeting

D 3905 - Standard Specification for Toilet Tissue for Industrial and
Institutional Use

D 5118/ D 5118M - Standard Practice for Fabrication of Fiberboard Shipping

E 96 - Standard Test Methods for Water Vapor Transmi ssion of Materials
F 88 - Standard Test Method for Seal Strength of Flexible Barrier Materials

F 372 - Standard Test Method for Water Vapor Transmi ssion Rate of Flexible

Barrier Materials Using an Infrared Detection Techni que
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AVBSB- RCF—F(N) (Fri el / 4261) 30 January 2003

TO DSCP- HRAC (Lowry/ 7773)

SUBJECT: (ES03-037) Request for Document Changes to MRE Chow Mein Noodles; Packaging Requirements and Assurance
Provisions for CID A-A-20112B, Noodles, Chow Mein; MRE XXII assembly document, ACR-M-004;Ameriqual,;
DSCP Case No. SS-03-01549.

1. Date received: 21 January 2003

Dat e due: 28 January 2003
Date replied: 30 January 2003

2. The Natick Soldier Center (NSC) recommends the following changes to Packaging Requirements and Assurance Provisions for
CID A-A-20112B, Noodles, Chow Mein document for use in all current, pending and future procurements until the document is
formally amended or revised:

a. D1, A (1), b., line 2, delete “7", insert “7 1/4"

b. D1, A (2), b., line 14, delete “7 3/8", insert “8 5/8”

3. NSC recommends the following changes to MRE XXII assembly document, ACR-M-004 document for use in all current, pending
and future procurements until the document is formally amended or revised:

a. D D1, A (1), line 7, after “inch of width.”, insert the foll ow ng:
“As an alternative to the seal strength requirenment, the filled and seal ed packet shal
exhibit no rupture or seal separation greater than 1/16 inch or seal separation that
reduces the effective closure seal width to less than 1/16 inch when tested for interna
pressure resistance as specified in E, C, (5), aor E, C (5), c.”

b. E C (5, a., line 11, after “rejection of the lot.”, insert the follow ng:

“Any average seal strength of less than 3.5 pounds per inch of width shall be cause for
rejection of the lot. Alternatively, the internal pressure resistance shall be determn ned
by pressurizing the pouches while they are restrained between two rigid plates. The
sanpl e size shall be the nunmber of pouches indicated by inspection level S-1. If a three
seal tester (one that pressurizes the pouch through an open end) is used, the closure
seal shall be cut off for testing the side and bottom seals of the pouch. For testing the
cl osure seal, the bottom seal shall be cut off. The pouches shall be enptied prior to
testing. If a four-seal tester (designed to pressurize filled pouches by use of a
hypodermi ¢ needl e through the pouch wall) is used, all four seals can be tested
si mul taneously. The di stance between rigid restraining plates on the four-seal tester
shall be equal to the thickness of the product +1/16 inch. Pressure shall be applied at
the approximte uniformrate of 1 pound per square inch gage (psig) per second until 14
psig pressure is reached. The 14 psig pressure shall be held constant for 30 seconds and
then rel eased. The pouches shall then

ES 03- 037

30 January 2003

Page 2

be exami ned for separation or yield of the heat seals. Any rupture of the pouch or

evi dence of seal separation greater than 1/16 inch in the pouch manufacturer’s seal shal
be considered a test failure. Any seal separation that reduces the effective closure sea
width to less than 1/16 inch (see table IV, footnote 2/) shall be considered a test
failure and shall be cause for rejection of the lot.”

c. E C (5, c., line 13, after “rejection of the lot.”, insert the follow ng:
17
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“Alternatively, the internal pressure resistance shall be determ ned by pressurizing the
pouches while they are restrai ned between two rigid plates. The sanple size shall be the
nunber of pouches indicated by inspection level S-1. If a three seal tester (one that
pressurizes the pouch through an open end) is used, the closure seal shall be cut off for
testing the side and bottom seals of the pouch. For testing the closure seal, the bottom
seal shall be cut off. The pouches shall be enptied prior to testing. If a four-sea
tester (designed to pressurize filled pouches by use of a hypodernic needle through the
pouch wall) is used, all four seals can be tested sinultaneously. The di stance between
rigid restraining plates on the four-seal tester shall be equal to the thickness of the
product +1/16 inch. Pressure shall be applied at the approximte uniformrate of 1 pound
per square inch gage (psig) per second until 14 psig pressure is reached. The 14 psig
pressure shall be held constant for 30 seconds and then rel eased. The pouches shall then
be exami ned for separation or yield of the heat seals. Any rupture of the pouch or

evi dence of seal separation greater than 1/16 inch in the pouch manufacturer’s seal shal
be considered a test failure. Any seal separation that reduces the effective closure sea
width to less than 1/16 inch (see table IV, footnote 2/) shall be considered a test
failure and shall be cause for rejection of the lot.”

4. NSC submits the attached docunments with el ectronic highlighted changes.

DONALD A. HAMLI N

Team Leader

Food Engi neering Services Team
Conbat Feedi ng Program

MFri el
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	SECTION C
	
	
	C-1 ITEM DESCRIPTION
	
	
	ACR-M-004, MEAL, READY-TO-EAT (MRE), ASSEMBLY REQUIREMENTS






	C-2 ASSEMBLY REQUIREMENTS
	
	
	
	
	Candy
	Component
	Beverages
	Beverage Base, Powdered, Orange,
	Lemon-Lime, Grape or Cherry
	Cocoa Beverage Powder
	Dairyshake Powder, Fortified with Calcium and
	Vitamin D, Vanilla, Chocolate or Strawberry
	Coffees, Flavored, Instant Cappuccino, Powdered,
	Mocha or French Vanilla
	Other Items
	Barbecue Sauce
	Picante Sauce
	Ration Supplement, Flameless Ration Heater (FRH)
	Spoon





	Component
	Document reference
	Chewing Gum
	Hand Cleaner (towelette)
	Hot Sauce
	Red Pepper, Ground
	Seasoning Blend, Salt Free
	Matches
	Salt
	Toilet Tissue
	Apple Cider, Beverage Base, Powdered
	Candy, Vanilla Caramels or Chocolate Rolls
	B 1/,2/

	Coffee, Instant
	Creamer, Non-Dairy, Dry
	Sugar
	Tea, Instant, with Sweetener and Lemon
	Flavor
	Tea Bag
	
	Menu #3
	Menu #4
	Menu #10
	Menu #12     Vegetarian
	Menu #14     Vegetarian
	Menu #16
	Menu #18
	Menu #20
	Flameless ration heater


	SECTION D
	D-1 PACKAGING
	D-2 LABELING
	D-3 PACKING
	D-4 UNITIZATION
	
	
	
	D-5 MARKING




	SECTION E INSPECTION AND ACCEPTANCE
	Major
	Minor
	
	
	
	SECTION J REFERENCE DOCUMENTS


	b.  D-1, A. \(2\), b., line 14, delete “7 3/8”�
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